Review Sheet for Safety and Sanitation Unit

1. How many Tablespoons are in ¼ cup?

2. What is cross contamination?

3. What is the Heimlich maneuver?
4. Hepatitis A – affects what part of your body?
5. Where/how should you thaw frozen foods?
6. What is the first thing you should do if a person receives an electrical shock?
7. What is the temperature danger zone for food?

8. Which bacteria are found in improperly canned food?
9. Which bacteria are found in ground beef? 

10. What slows down bacterial growth?

11. What usually kills bacterial growth?

12. How long can food remain at room temp?

13. Use which utensil to cook foods and retain nutrients?

14. How do you correctly measure flour?

15. What do you use to measure liquids?

16. How many teaspoons are in a Tablespoon? 





17. What type of food is most likely to be contaminated w/botulism?

18. How long should you wash your hands to be rid of bacteria?

19. What kitchen utensil can be used to cut basil, parsley, or thyme?

20. What is a rubber scraper used for?

21. How should you store leftover, cooked food? 

22. What utensil do you use to remove hot foods from liquid?

23. What utensil do you use to pick up hard to handle foods?

24. What utensil would you flip hamburgers with?

25. What utensil incorporates air?

26. How should one clean up broken glass?
27. What is the most frequent cause of kitchen accidents? 

28. Name the six causes of accidents in the kitchen?

29. Name three ways to prevent burns.

30. Name two ways to prevent falls.

31. How should chemicals be stored?

